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wash of color. 
What is desir- 
able is, to have 
sufficient to 
work easily, 
and to "keep 
open" long 
enough to ac- 
complish a cer- 
tain amount 
of work, and 
when this is 
done, to dry at 
once. There- 
fore, one's ca- 
pacity largely 
influences the 
' exact amount 
of oil to use. 
The slow and 
inexperienced 
worker will 
naturally re- 
quire more 
than the one 
who can work 
expeditiously. 
Having pre- 
pared the col- 
or, use laven- 
der oil as a 
painting me- 
dium — or any 
of the various 
tinting oils 
that you are 
accustomed to 
using. This is 
used exactly as 
water is used 
as the working 
medium in 
making a wat- 
er-color paint- 
ing. If it is de- 
sirable to fin- 
ish up for one 

firing, and with some little experience and care this is quite 
possible, in retouching it would be necessary to discard all 
oils, and only use fresh spirits of turpentine. 

Begin with the sky. Wash in a delicate tint, with a broad, 
flat square shader, making it slightly deeper at the top. Try 
to keep it an evenly-graduated tint, and before it dries wipe 
off the color where the clouds are indicated. This, perhaps, 
is best accomplished with apiece of raw cotton wound around 
the pointed handle of a brush. Soften all the edges with a 
pad lightly applied, and finish the entire sky at once, before 
continuing with the rest of the scene. You cannot hope to 
add more color when once it has been allowed to dry. 

If you have not been successful in ' painting a good sky, 
wash it off and try again. Knowing where failure occurred, 
you will probably avoid it a second time. Here also will be 
shown the advantage of a water-color or india-ink drawing, 
for it will not disappear. Oil and water do not readily mix, 
and consequently after washing off the color with turpentine, 
the india-ink sketch will remain as distinct as before. It will 
be no trouble then to continue the painting. After the sky, 
continue down the foreground with what may be called a lo- 
cal tint. Keep the distant effects pale to give perspective, 
and the objects nearest paint more distinctly, more definite- 
ly, and with stronger color. Let each succeeding wash of 
color dry before applying another, and by this means alone 
should the required depth of color be attained. Never at- 
tempt to apply a dark tint with one stroke of the brush 
heavily loaded with color. This will surely blister in the 
firing. Keep on adding color where it is darkest till a satis- 
factory depth is arrived at and the deepest accents are fully 
brought out. Use a small painter's brush for the finishing 
touches, and if any of the high lights have been lost they may 
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be brought 
back again by 
a careful eras- 
ing of super- 
fluous color 
with a sharp 
knife. 

In the ac- 
companying 
illustrations 
are offered 
sufficient sug- 
gestions to en- 
able the read- 
er to produce 
many very 
charming arti- 
cles with vari- 
ous designs. 
As these can 
be utilized in 
many ways, 
portions may 
be omitted 
and others 
added, and 
some delight- 
ful work ac- 
complished 
with a little 
care and judg- 
ment. Mid- 
summer and 
Midwinter are 
both repre- 
sented, and a 
little ingenu- 
itycouldtrans- 
form these 
vice versa. 

To follow 
the original 
style no gold 
should be 
used, but in all 
decorations of 
to-day it is ad- 
missible. But very little is required, merely as a finish to 
the edges. Too much would deprive it of its simplicity, its 
chief characteristic. 

CHINA AND GLASS TABLE FURNITURE. 



By Ellen Drew. 




JEVERAL important features are involved 
in purchasing the necessary supply of 
china and glass ware for family use. 
The three primary considerations are: 
first, one's requirements ; second, one's 
means, financially ; and third, one's indi- 
vidual taste. These are placed in due 
order of their relative and respective im- 
portance. 

In deciding the " requirements, " 
which consist of such pieces as are 
absolutely indispensable, the size of the 
family, the style of serving the meals, whether in courses or 
not, and the amount of entertaining to be done, must be 
considered. 

The size of the family settles at once the quantity or num- 
ber of necessary pieces of china and glass, as it is obvious 
that the pieces required for a small family are much less than 
for a large family. 

Most people keep in reserve "for company " either separate 
sets of china and glass, or, at least, some few pieces of both. 
This old-established custom is sometimes regarded with a 
certain amount of superciliousness, but nevertheless it is a 
great comfort to the average housekeeper to be able to 
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seat her guest before a well-laid table that is in all its appoint- 
ments beyond criticism: Hospitality makes certain demands 
that cannot be ignored, and its best interpretation is not to 
repudiate a guest's appreciation of the fitness of things. 
Their sense of seeing must be recognized as well as that of 
tasting. It is altogether a false idea that too frequently 
prevails, that articles of food taste as well from odds and 
ends of broken dishes, or thick stoneware, as on perfectly 
whole thin china. It is no such thing — they do not. 

Dainty serving is vastly superior, and when a dish is pres- 
ented, even of the most homely description, if it appeals to the 
eyes as well as the stomach it is doubly attractive. Delicate 
viands are rendered still more delicate if daintily served, and 
the coarsest food partakes of an element of refinement if 
.served invitingly. 

Thick, heavy, clumsy crockery-ware should be abolished 
from the table of a civilized being, and should never 
be tolerated outside a cheap boarding-house or restaurant — 
never in a private family. Only china or porcelain — they 
are synonymous — should be used. It is thinner, more dainty, 
wears better, and never crazes or discolors. It is much more 
beautiful, more reliable and satisfactory, and though the first 
cost a trifle in excess of stoneware, in the end it is more eco- 
nomical. There are many different grades of quality, with 
corresponding variety of price, and the slight difference in 
price between china and stoneware is altogether out of pro- 
portion to the inferior quality. Very prettily decorated china 
may be purchased very cheap, and there is always to be had 
what in trade is known as ' ' open stock " to select from. As 
many or as few pieces as wanted can be thus had, and a small 
supply can be reinforced any time. 

In the matter of taste in selection there is indeed a very 
wide margin, even at the same expenditure. Good taste is 



not controlled by the cost, and there are many quite simple 
designs that are more artistic than some elaborate sets. 

A limit as to expense does not necessarily imply something 
ugly; on the contrary, immense wealth, without judgment or 
good taste, too frequently results in an ostentatious display, de- 
void of all beauty and harmony, that is absolutely vulg;ar. The 
table furniture is so indicative of the individual, and so abun- 
dantly illustrates the characteristics and surroundings of the 
family, that it is worth while giving the subject personal at- 
tention and avoid any tendency towards excess, as well as a 
palpable makeshift. 

One's environments must decide this question. It is 
easily understood that certain china and glass would be 
rendered offensively, if not derisively conspicuous, in some 
households, and yet be quite in keeping with others with the 
rest of the furniture. Table-ware should be on a scale 
commensurate with the rest of the household belongings. A 
perfectly-appointed table should be furnished appropriately, 
neither inefficiently nor superfluously, but primarily for 
the comfort and convenience of serving ; the quality and ele- 
gance is another and secondary consideration. 

If one's means are limited and a full-course set cannot be 
indulged in, some of the pieces may be made to do duty for 
several. For instance, oyster-plates may be dispensed with, 
and another dish substituted with a very attractive result, if 
treated as follows : cover with chipped ice, then add a layer 
of fresh, crisp watercress, upon which place either the oys- 
ters or clams on the deep shell, points towards the centre, 
. and half a lemon on top. This is both dainty and decora- 
tive, and forms a very inviting dish. 

This same discretion may be exercised in many other 
ways by persons of limited means, without a suspicion of 
economy entering one's thoughts. Who would dispute the 
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fact that oysters were so served from choice than necessity? 
However, it is not within the scope of this article to make 
these suggestions — individuals must decide such things for 
themselves. It is our purpose to assist housekeepers in 
their purchases, by giving the various articles of china and 
glass that are on the market, with present prices. Differ- 
ent manufacturers have, in what constitutes "a set" of 
china, a diversity of pieces — some more or less, as required — 
with prices accordingly. The most usual pieces are as fol- 
lows : Three sizes of plates, for breakfast, dinner and tea — 
the tea service may be used for luncheon; soup tureen and 
soup plates; individual butters, and cups and saucers — a 
full large set usually has two sizes of these, one for breakfast 
or tea, and the usual small after-dinner coffee size ; sauce 
plates ; a sauce tureen and a sauce or gravy boat ; meat 
dishes or platters of assorted sizes, and either three, four or 
five to a set; two bakers; two covered dishes; a butter 
dish ; a salad bowl ; one or two bread plates ; one or two pickle 
dishes, and one or two casseroles. 

The small set generally consists of 116 pieces, the large 
128 pieces. These may be had in French china (Haviland) 
decorated, for from $35.00 to $40.00, a very.handsome f ull set 
being about $75. 00. Of course this difference in price is owing 
to the decoration, and not any difference in quality of 
china. 

A Carlsbad set of decorated china of 127 pieces maybe 
had as low as $19.50. It is decorated with either sprays of 
apple-blossom, bunches of violets or daisies, very pretty in 
design and color. A very elegant dinner set of English 
Cauldon china may be had for $450.00, a very nice set of 
Doulton for $21.00. There is just now a wave of fancy for 
blue monochrome sets. It is a revival of the old Holland 
Dutch style or Delft ware. It is quite fashionable, and full 
or part sets may be obtained. There is the Dresden Onion 
pattern, quite famous in its way, to be had for $39.56. If 
only a breakfast set is wanted in a regular old Delft design, 
it only costs $10.00 or $12.00. But it must be remembered 
that the coffee service — coffee pot, sugar and creamer — does 
not go with a breakfast set, only with a tea set. But sepa- 
rate sets may be obtained, very nice, for $5.40, in Haviland 
china, and there is a large variety from which to select. 

A plain white china set, with a gold-lace border, consisting 
of 127 pieces, costs $80.00, and a 56-piece set or tea set may 
be had for $28.00. Then this beautiful underglaze blue, 
which color can only be obtained under the glaze, and is con- 
sequently always expensive, may be had with elaborate gold 
work, but it costs for a 127-piece set $275.00. 

But enough has been said to give the reader a very fair 
idea of the styles and prices of a regular set. 

For those who indulge in course dinners, whether daily 
or occasionally, the fashionable fancy is to have separate sets, 
that are made especially for serving certain courses and 
decorated to correspond — these are purchased separately and 
no two courses are decorated alike. To begin with — raw-oyster 
plates may be had, from $3.50 to $50.00. Then the soup set, 
consisting of soup tureen and cover, and twelve soup plates, 
from $10.00 up to $60.00. Fish set, comprising a dozen plates, 
a long, narrow platter, and a sauce boat without cover, dec- 
orated with fish and other appropriate marine objects, come 
for from $13.50 to almost any price. Entree sets and chop 
sets, one large dish and a dozen small plates, as low as $5.00 
and high as $50.00. Roast sets consist of twelve plates, one 
large meat platter, four covered vegetable dishes, and a gravy 
boat, from $100.00 upwards. Of course, these are elegantly 
decorated and are very showy. In fact, none of these separate 
sets are at all plain or cheap. They only come in handsome 
styles and are very elegant and ornamental. 

Game sets, a dozen plates and a platter are from $15.00 up. 

Salad sets, a dozen plates and bowl are as low as $3.50. 

Ice-cream sets, a long, low, deep dish and twelve saucers cost 
from $10.00 to $50.00. Dessert sets, thirteen pieces are from 
$20.00 to $50.00. Cracker and cheese sets are from $10.00 to 
$28.00. These consist of a cheese plate and cover and 
a cracker jar with cover, which rests on a plate. Af- 
ter-dinner coffees can be had at any price, from $2.00 
a dozen up to $300.00. Then there are bouillon cups, 
with two handles, no lid and a saucer, from $9. 00 a dozen up. 
When this same shape has a cover, it is called a broth bowl, 
and it is sold singly ; it is generally used in sending broth 



to a sick-chamber, the lid keeping it hot. It is sold for 
about $2.00 each. 

In addition to these regulation sets, there are many single 
pieces that are useful and attractive, and serve to enhance the 
general appearance of the table. These are very numerous, 
and vary in price according to the amount of decoration. 
Some of these are fancy plates for cakes, etc. ; celery trays ; 
olive dishes, some in shape of a leaf ; bon-bon boxes ; chocolate 
pots — these sometimes come with cups and saucers, decorat- 
ed to match, though it is quite in good form to have a variety 
of shapes, styles and decorations. The chocolate cup should 
be tall and slender, almost or quite straight. The coffee cup 
flares slightly and is somewhat larger than a tea size, which is 
rather low and flaring at top. The after-dinner cup is very 
diminutive, and any shape is permissible that fancy dictates. 

If the family uses condensed milk, a jar with a lid comes 
especially for this purpose, and just the size to hold the can. 
It has a hole in the bottom, to facilitate pushing the can out 
when empty. 

Then there are bread and butter plates, and fruit dishes, 
ice tubs, marmalade jars and mustard pots. 

Entree shells, and pudding dishes, that are made to stand 
the heat of the oven while baking. 

Five o'clock tea sets, trays, and tea caddies — in fact, their 
name is legion, and not only add to the beauty of the table, 
but the comfort of the housekeeper, with the assurance 
that she possesses the right articles for everything and is ' 
eminently correct in the details of the china closet. 

In glassware there is almost the same variety to select 
from, including quality, designs and prices. Nothing is 
more elegant nor reveals the refinement of the family quicker 
than handsome cut glass on the table. 

The clear brilliancy of the glass, the quality of the cutting 
and the amount of it determine the price. The most beau- 
tiful shapes are frequently reproduced in pressed glass, but it 
needs no education to perceive the difference at a glance. 

There is, however, a cut glass that is apt to deceive any 
but those with some experience in handling. It is where the 
pattern has been first pressed, then finished by cutting the 
edges sharper and a general finish all over by hand work. 

A dozen, very good and pretty, may be had for $16.50. 
Tumblers, which are just now quite fashionable, may be 
bought as low as $3.50 a dozen. Champagnes about the 
same price as goblets, clarets a trifle lower, and wine glasses 
still a little cheaper. Liquor glasses are $12.00. 

Other pieces are — salad bowls, anywhere from $6.00 to 
$50.00; celery trays, from $4.00 to $6.00; comports on feet, 
$6.75, and if with handles, $4.00, $6.00 and $8.00. 

Carafes, or water bottles, $4.50 to $10.00. These are,- how- 
ever, largely superseded now by pitchers, which range in 
price from $10.00 to $20.00 each. 

Finger bowls, $15.00 a dozen, and if with the plate to rest on, 
making it complete, it doubles the price. These plates are 
useful for other purposes, when not required for finger 
bowls. 

Sherbet sets, $32.00 to $54.00. These can be used for 
lemonade, and other things also. 

Decanters and claret jugs are from $10.00 and $12.00 for 
quart sizes, and but a trifle less for pint sizes. 

Among the small and single pieces are : oil and vinegar 
cruets, for $1.50 each; a bottle for Worcestershire sauce, 
$2.50, a small one for tobasco, $1.90. Small salt and pepper 
shakers can be had for $2.50 each with solid silver tops, the 
cheap quality as low as thirty-five cents; mustard pot and 
plate, $3.00 to $5.00, and a knife-rest costs 75 cents, $1.00 and 
$1.25, according to the length; tooth-pick holders, fifty cents, 
and a sugar bowl and creamer, $4.00 each ; a handled ice tub 
and plate, $15.00, and an ice-cream set — a tray eight by twelve 
inches, $10.00, and saucers to match, six inches, $28.00 per 
dozen. A variety of low, flat dishes, with or without handles, 
are used for bon-bons, olives, salted almonds, pickles, etc., 
and may be had anywhere from $1.50 to $12.00. 

We have endeavored to give this amount of useful informa- 
tion, which covers a large field, to our readers in a thoroughly 
practical way, in order to be of use. We will be glad to give 
further information, if requested, upon this or kindred sub- 
jects. Thanks are due to Frank Haviland & Co., Higgins & 
Seiter, and to J. Pouyat, Soci^te la Ceramique, for the points 
embodied in this article. 



